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ALL - DAY

11:30~22:00 (L.O. 21:30)

APPETIZER

Watercress Soup ¥850
ILYYDA—F
Arefreshing and vibrant green soup, celebrating the peppery

brightness of watercress.
TV Y ORPPLREY LIZODREEDIEHS,
AMEIZC 2720 DD A—T,

Smoked Tofu Salad
EHGEEN—T DY 5 X
Smoked tofu served on a bed of herbs and sprouts, with a light
Japanese dressing gently infused with wasabi.

ATTY NEN—T e RAEHGEDOY T &,
DIVEZMARL Y YU I TI5IEY &,

¥1,100

Kyoto Garden Salad ¥950

BEA—F Y54

A salad inspired by the gardens of Kyoto, featuring

a mix of salad greens adorned with carefully selected grilled
Kyoto vegetables and seasonal fruits, garnished with edible

flowers. Tossed with our homemade carrot dressing
IVIRT) VIR L AREBHERO T YN EADT V=Y & Y T,
IFATNT7 ST —CHid L CEREZ A AV LEYS X,
BZHyyoy b RLy YV THAT,

MAIN

1409 Kyoto Pork Steak
REAR—27 27 —F140g
Tender local pork steak served with roasted May Queen

¥2,900

potatoes, pearl onion, asparagus, and a ponzu butter emulsion.

O—ARNUAA—TA Y, RAFA, FPANRTHAREZ T,
RUBENZ—Y — 2L L 1T,

Sea Bass & Butterfly Pea Risotto ¥2,900
ARXDTVIVENZTZLE—DY VY b

Pan-seared sea bass on a delicate butterfly pea

flower risotto, with green peas, snap peas, and pea shoots.
TJV—V¥—A, AFv TV Ry, EHEHLS -,

BEEPNRY VY R AXFDOTY I,

1209 A3 Wagyu Steak
EEMFEAT—F 1208
A beautifully marbled wagyu steak grilled to perfection.
EAORYDMFAT—F e FIUIBI LIFE LA,

¥4,980

Prices inclusive of taxes and service charge
Menu items are subject to change based on availability

100g A4 Kyoto Wagyu Ribeye Steak
[ROW] V774 AT—F100g
Premium Kyoto wagyu, rich in umami and exceptionally tender.
B EDFEEMG, £AHTD I BREBREECERDVEZHEL
ALZXW,

¥9,000

BURGERS

¥2,530

Basic smashed 170g Beef Burger
R=Y W I ATV al10g—TN—H—
Bun and Beef patty, lettuce, tomato, with karashi Japanese

mustard mayonnaise,herb fries
TAVHIVARANDINY RENTF 1, VEA,
r<Y b MEUYIRA—A N=TIVVFTI1{F%,

Tofu and Mushroom Vegetarian Burger
BEELF /) ADRIRY T UN—F—

A healthy burger featuring a patty made from
Kyoto Tanba shimeji mushrooms, Kyoto tofu, and soy mince,

topped with Japanese-style teriyaki sauce,herb fries
FRAELOU., BHEE. KEIVFEFERLULNT 1 2HAEN
JRYVFUN=H—= N=TI7VVFT51%,

¥2,500

Extra Toppings
IFANST hyEVS

Bacon r—av +¥250
Cheddar Cheese # = #—#—=x + ¥250
Fried Egg BEsgx +¥250

FoRit&IBE L Y — AR EEAET,
ABEIMEANRRIZ ZVEDLSFENDHY £7,



ALL -

DAY

11:30~22:00 (L.O. 21:30)

PASTA

Chef's Pasta

vz 7REKHDNA A

Enjoy our chef's special daily pasta
BEREMAZY = 7REDOBEDY N2 L,

¥2,500

DESSERT

Fruit Platter

TIN—=YFL—}h

A selection of six or more fruits

6L EDOEGE X N/ 7 I —Y DY &hH,

¥1,400

Uji Matcha Chiffon Cake with Matcha Gelato
FHEREELSBAT—F BBRYI—MRX
Indulge in the delicate texture of chiffon cake sourced
from a renowned Kyoto tea house, perfectly
complemented by the bittersweet matcha,the sweet

red bean paste, and the richness of whipped cream
EHEEN OHANSADY L ULBBOY 74 V5 —% LHREDIESE
X MVEVIOHAZOHI LKA Y T 7Y — ADRE X HHED LN D

R = |
HHo

¥1,000

Blueberry Cake ¥950
TIN—RY —=r—=%

Soft blueberry cake topped with whipped yogurt cream and
served with vanilla gelato.

RAYTA—=TN NI Y—LEDELZTIN—RY —r—=%
2. N=25 V25— b2 RAT,

Prices inclusive of taxes and service charge
Menu items are subject to change based on availability

Baked Cheesecake with Gelato ¥950

RAIRF=Rr—F% £V "I zT7— MEZ
Choose between strawberry or vanilla gelato
to accompany your cheesecake. Served with
blueberry compote
BEERAN=IV27— O BOD BRIV T,
TNh—RY—avE—-rri,

Gelato or Sorbet ¥600

VrI—bEEEY YRy h
Choose from chocolate, vanilla, strawberry gelato,
or mango sorbet
Fadl—h, N=5, AbORY =Yz T—bFEAEEY Y T—Y =~y
B ESE,
Upgrade to Extra Rich Uji Matcha Gelato + ¥200
BREGRHEY = 7 — MicgE +¥200

FoREgIIRiS Ly — L AR EEAET,
REIIMEANRRIZ Z DV EDLSBENDH Y £7,



LUNCH & DINNER

11:30-14:30 (L.O. 14:00) / 17:30~22:00 (L.O. 21:30)

SET MEAL

Kyoto Ginger Pork Donburi ¥2,400

ROEE LEDEZRES L AR LT
Indulge in a bowl of tender Kyoto-raised pork,grilled to
perfection and coated in ginger sauce.Served over rice,
with miso soup prepared in Kyoto style,three types of local

pickles, sautéed onions, and shredded cabbage

oL 5% EIFAFHENE bEREE ) EVEZRIDX LV TROTLA

VS: ‘) ‘:c

FEMBAADHEREH. BEWIE. THYFr VDY S A%,
+Add Kimchi + ¥200

¥ AF3EH + ¥200

Grilled Miso Salmon Set Meal

ek DT g% X i

Indulge in this traditional Kyoto delicacy featuring
salmon marinated in local white miso. Grilled to
perfection and served with rice, miso soup prepared in
Kyoto style, three types of local pickles, and Kyoto-style
obanzai

FEPDH BRI ITE T AA Y —F ¥ R IO 7 R SR
TR, REMEAAOBESKIEH, BEWIE, ROBIEATVAE,

¥2,400

Tamba Chicken Teriyaki Set Meal ¥2,400
FHEIRS & DR HE¥ 7 Rk

Savor the premium texture and flavor of local

Tamba chicken, with a hint of sansho pepper.

Served with rice, miso soup prepared in Kyoto style,

three types of local pickles, and a side of watercress salad
FEABABLE 20D 2 FHEBI IR &R X T,
TR, REMEAADEEKIGH. BEY 3. ARV I AE,

Prices inclusive of taxes and service charge
Menu items are subject to change based on availability

Nama-fu and Fresh Yuba Set Meal ¥2,400
EROEE L ERED B Y (g

Chef’s recommended meal for vegetarians,

featuring the delightfulcombination of tender steamed

wheat gluten (nama-fu) with smooth yuba. Served with

rice, a vegetarian miso soup, and three types of local pickles
Eob ) L UEBOEREYL, RSN TN D KT D L& REKDES
BEADEARY R T YDA IBHDOBAE,

THR. BAEE L OREERIEH, S 3B X,

FoRMEgIIBE L b — AR E A ET,
HNEIMEANRRIZEVEDSBENDHY £7,



